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CAPTAIN COOK

CRUISES
LUNCH CRVUISE

ON ARRIVAL

Chef’s choice appetiser

COLD SELECTION

Garden salad (VE) (GF) (NF)
Apple cider & cumin coleslaw (VE) (GF) (NF)
Sushi & nigiri platters (GF) (NF) (vO) (VEO)

WARM SELECTION

Slow-cooked pork spare ribs with smoked BBQ marinade (GF) (NF) (DF)
Beef & chicken chipolatas with tomato marinara & butter beans (GF) (NF) (DF)
Mixed mushroom & charred broccolini orecchiette pasta with creamy garlic sauce (VE)
Garlic butter & Parmesan corn on the cob (V) (GF) (NF)
Fully loaded jacket potatoes (build your own) (GF) (NF) (VEO)
DESSERT

Seasonal fruit salad & whipped cream (VE) (GF) (DF)
Warm raspberry jam doughnut balls (V) (NF)
Chocolate fudge brownie (VE) (GF) (NF)

Complimentary tea and filter coffee available

Buffet also served with assorted bread rolls & butter, condiments, chutney & sauces

Happy Father’s Day from 3all of us at Captain Cook Cruises!

(V) - Vegetarian (VE) - Vegan (GF) - Gluten Free (NF)- Nut Free (DF)- Dairy Free (O)- Option

All Australian-sourced seafood.

Sample menu only and subject to change. This menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, gluten, dairy, etc. Please notify our staff of any allergens. Whilst all reasonable efforts are taken to accommodate
guests’ dietary needs, we cannot guarantee that certain allergens will not be in our food and accept no liability in this
regards. Ingredients may change due to seasonal availability.




